INTRODUCTION
Turkey is one of the important poultry species reared next to chicken for meat purpose. The overall consumption of turkey meat in the world is about 4.7 million metric tons annually and the United States is responsible for almost 50% of all consumption (USDA, 2006) . Turkey meat is considered to be lean because of it low fat (8.02%) and high protein content (20.42%) in it (Castro Ferreira et al., 2000) . Moreover, Turkey meat is highly nutritious tastier and tastier too than other poultry meat (O'Brien, 2009). These features provide beneficial effects on human health, especially in the prevention of cardiovascular disease (Otles and Cagindi, 2008). Turkey meat contains selenium which is an antioxidant as well as anti-cancer agent and another cancer-protective nutrient, the B vitamin, niacin and also a good source of vitamin-C (USDA, 2010). In order to raise the production and consumption of turkey meat in India, it is necessary to create awareness among the public about the nutritional composition/component of turkey meat. Nester et al., (2001) reported that the strain, sex and feeding strategies may influence carcass quality and composition of the turkey meat; similar idea was reported by Brenoe et al., (2000) in chicken meat.
percentage compared to males.
In India, consumption of turkey meat is on rise. But works on carcass characteristics of turkey meat at different age group of either sex are scanty. Keeping these things in view, the present study was undertaken to evaluate the influence of sex on the carcass characteristics of spent turkey birds.
MATERIALS AND METHODS

Collection of Raw Material
Spent turkeys of either sex (36 male and 36 female) belonging to Beltsville small white turkey breeds were obtained from three different places viz., instructional poultry farm of Rajiv Gandhi Institute of Veterinary Education and Research (RIVER) Kurumbapet, Puducherry; Nandhanam poultry farm, Chennai and Global poultry farm, Marakkanam (Tamilnadu).
Processing and Storage of Dressed Carcasses
Birds were slaughtered under hygienic conditions by adopting standard procedures after ante-mortem inspection.
At first, the birds were starved of feed for overnight and weighed individually to obtain starved live body weight. The birds were slaughtered by Halal method and bleeding was performed in a bleeding cone by severing the jugular vein and carotid artery with a sticking knife. A total of 3-4min were allowed to ensure complete bleeding and weighed to obtain bled weight. Thereafter birds were scalded at 58-60°C for 2 min followed by de-feathering in an automatic de-featherer and weighed to obtain picked weight. Evisceration was done manually by making a slit between the end of keel bone and rectum and the carcass was washed with potable water followed by chilling in walking cooler (4°C) for 3-4 h and weighed to obtain eviscerated weight. Giblets were collected from each bird and weighed after proper cleaning (heart without pericardium, gizzard without kiolin and liver without gall bladder). All the carcasses were chilled (4±1ºC) overnight in a walk in cooler (Bluestar, India) and then deboned manually. All the carcasses were subjected to post-mortem inspection and only healthy carcasses were selected for further use.
Then the carcass was separated into different cut up parts viz., thigh, drumstick, breast, back, wings, neck and each cut up part was subjected to manual deboning at the meat processing unit (temperature maintained at 10°C). The Product temperature was maintained below 7°C throughout the process. Individualcomponents (meat, bone and skin) weights were taken for all birds by using electronic digital balance (Essae-Teraoka) and expressed in grams with percentage yields.
Statistical Analysis
The data generated through six trials were subjected to statistical analysis by using statistical package SPSS 14.0 version (SPCC Inc., Chicago, USA 2005) to analyze the influence of sex on carcass characteristics.
RESULTS AND DISCUSSIONS
The Mean±S.E. of live, dressed, edible and inedible offal's weight of spent turkey birds of both the sex withtheir percentage are presented in table 1. The mean live and dressed weight of spent turkey birds was found to be 7301. 38g and 5595.54g for male whereas 3804.42g and 2462.92g for female, respectively. Male birds had recorded significantly (P<0.01) higher live and dressed weight than the female birds. The Mean±S.E. of edible offal's viz., heart, liver, gizzard of spent turkey birds were 33.23, 85.62, and 84.88 for male whereas 16.54, 68.5 and 51.04 for female; differed significantly. The Mean±S.E. proportion of cut up parts of spent turkey bird's viz., breast, back, thigh, drumstick, wings and neck for both the sex are presented in Table 2 . 
CONCLUSIONS
The Mean±S.E. of meat (M), bone (B), meat bone ratio (M/B), skin (S) of different cut-up parts are presented in 
APPENDICES
